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system. A particularly interesting application is the use of yeast 
test systems for investigating the action of anticancer drugs. This 
has recently been done with the drug, tamoxifen, which is widely 
used in the treatment of breast cancer, and comparable results 
relating to the mechanism of the growth inhibitory action of 
tamoxifen were obtained using the Saccharomyces cerevisiae 
cancer model and a human cancer cell line. 
A comprehensive account of the structural biochemistry of 
Saccharomyces is given in chapter 2, ranging from proteins (e.g. 
actin, tubulin and mating factors), lipids and ribonucleic acids to 
cell structure and a useful guide to cell fractionation techniques. 
The biochemical techniques used to study the cellular processes of 
Saccharomyces are dealt with in further detail in chapter 9, and 
include an account of RNA and DNA preparation procedures and 
in vitro transcription and translation systems. 
Chapter 8 explores yeast culture systems and growth, and covers 
the fundamentals of the nutritional requirements of 
Saccharomyces. Metabolism and metabolic regulation in this 
yeast, for example the Pasteur effect in carbohydrate metabolism 
where respiration controls the glycolytic rate, is discussed in 
chapter 3. 
Methods in classical yeast genetics, including tetrad analysis 
and genetic mapping methods, are discussed in chapter 4, as well 
as non-mendelian genetics such as the 2 pm plasmid and killer 
systems. In chapter 5 recombinant DNA techniques are 
considered, including the use of plasmid vectors, e.g. ARS 
(autonomously replicating sequences) and minichromosome 
vectors e.g. YAC (yeast artificial chromosomes). 
Each chapter is well documented and provides an extensive 
account of the stated area at an appropriate level for advanced 
students and workers entering these popular fields. This book 
should therefore form a useful reference source for the researchers 
engaged in the many different aspects and applications of 
Saccharomyces based work. 
Helen Wiseman 
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By means of text, tabulated summaries and extensive 
bibliographies, this book provides a thorough survey of microbial 
degradation of carbohydrates, lipids, proteins and nucleic acids, 
and some other selected natural compounds. The expertly written 
opening chapter (189 references), dealing with synthesis and 
secretion of extracellular enzymes in bacteria, reflects the 
polymeric nature of many of the substrates, a property which 
hinders cellular uptake. The next four chapters deal in different 
ways with the biodegradation of the polysaccharides starch (302 
references), pectin (50 references), cellulose by fungi (253 
references), and cellulose/hemicellulose by rumen microorganisms 
(216 references). These chapters lead on naturally to a readable 
and comprehensive treatment in Chapter 6 (274 references) of the 
important plant polymer, lignin, which in turn links to 
biodegradation of aromatic compounds by fungi in Chapter 7 (200 
references) and under anaerobic conditions in Chapter 8 (175 
references). Accounts of the biodegradation of lipids by bacterial 
lipases in Chapter 9 (142 references), and by fungi in Chapter 10 
(215 references), follow and the book ends with two excellent 
chapters on the microbial biodegradation of proteins (472 
references) and degradation of DNA and RNA (527 references). 
The breadth of coverage could have been improved, but only 
marginally, for example with a chapter on biodegradation of 
sulphated and sulphonated compounds which constitute the bulk 
of organic sulphur in the biosphere. The reader is assisted with two 
indices, one for “microorganisms” and one for “enzymes”. 
Although the chapters are organised by substrate groups, an index 
of specific named substrates might also have been useful in a 
reference text of this type. 
There is some considerable variability from chapter to chapter 
in the level of detail provided. For example, Chapters 3 and 4 
could serve as laboratory manuals for the preparation of relevant 
enzymes, but elsewhere (e.g. Chapters 11 and 12) this aspect is 
barely mentioned; in some chapters the “diversity of organisms”, 
which is the prefaced emphasis of the book, is displayed in the text 
and in others by comprehensive Tables. Although the stated 
objective is to compile a reference source, many of the authors 
have nevertheless produced lucid and readable accounts; 
unfortunately some have not. Moreover, closer scrutiny should 
have eliminated the few but significant errors in chemical 
structures and reaction schemes, and could also have reduced the 
overlaps, for example, in the descriptions of cellulose structure 
(Chapters 4 and 5) and of lignin peroxidase (Chapters 6 and 7). 
Students and researchers in the broad fields of biodegradation 
and microbial metabolism will find many of the introductory 
sections of general interest, but the book is largely what its editor 
intended: a compilation of the current literature. Laboratories 
involved in biodegradation of natural and also of synthetic organic 
compounds, and teachers of advanced courses in these areas, will 
find the book to be a useful library acquisition. 
Graham White 
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